Freeze-Dried Fruit Powder Application

Bilayer Pectin Gummies

Made with Ashwagandha and Freeze-Dried Fruit

CHAUCER

CHAUCER PRODUCTS
USED

FREEZE-DRIED
PASSION FRUIT POWDER

BENEFITS

©@ Flavorful, plant-based
bilayer gummy

©) Intense and vibrant fruit
taste

@ Freeze-dried fruit powders
offer nutritious benefits of
real fruits into gummy
recipes
Made with Ashwagandha
KSM-66, FOS, other

botanicals and amino acid

chelates

SUPPLEMENT FAC
! --------------------------------- - 0}13 Da“y
H . . Amount per Serving Value
Serving Size _
Calories 15
2 Gummies Total Carbohydrate Sg 2%*
Dietary Fiber 4g 149%*
N ssrsasraran i Vitamin D 20 mce 100
|
Organic KSM-66™ Ashwagandha Exfract 300 mg T
Created by: Standardized to 5% withanolides
Passion Fruit Freeze Dried Powder 200mg T
I o N Passion Flower Extract (aerial parts) 30 mg T
' Nutritional Boron (as Boron Amino Acid Chelate) 2mg T
Labs |

t Daily Value not established

" Percent Daily Values are based on a 2,000 Calorne diet.

j. n E Other Ingredients: Fructooligosacchandes, Punfied Water; Less than 2% of: Citnc Acid, Citrus Pectin,
pr .

Coconut Oil & Carnauba Wax (Coating), Fruit and Vegetable Juice (Color), Malic Acid, Medium Chain
Trglycerides, Natural Flavors, Sodium Citrate, Stevia Extract, Turmeric (Color)
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